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DECLARATION OF JOSE^ NAVARRO PEREZ UNDER 37 CF.R. 6 1.132 

I, Jos6 Navan-o Perez, do hereby declare as follows: 

1 ) I am an inventor of the above-identified U.S. patent application. 

2) In order to demonstrate the different functionality of the combination of sodium 
stearyl-2-lacbMate (SSL) with the specific canragenate iota, and the combination of 
SSL and carrageenan Mac-Line 131 of Winer (AZ 9202101), the combinations 
were prepared and their emulsifying effects were evaluated. 

3) The product Mac-Line 131 is a blend of stabilizers distributed by the company 
Vasessen Schoemaker. Mac-Line 131 contains carrageenan and other 
stabilizers lil<e potassium chloride. This composition is not described in Winer as 
having any relation between the components and SSL in terms of interdependent 
functionality and ratios. 

4) The emulsifying capacity of the two combinations was tested in animal fat 
emulsions. 

a. Each combination was prepared with different proportions of 
carrageenan and SSL from 1/1 to 5/1. 

b. The different proportions of each combination were blended with 
30% maltodextrine to improve dispersion. 

c. The different combinations were tested at a 1 :8:8 ratio of SSL/ 
canrageenan/maltodextrine: fat : water. 
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d. The emulsions were cold prepared from the blend in a bowl 
chopper which chopped up to a final temperature of 12°C. 

e. Filled in casings, the emulsions were cooked at 85°C for 1 hour. 

f. Once cooked, the emulsions were examined and the results are 
disclosed in Table 1. No separation was observed with stable 
emulsions and they remained homogeneous. With unstable 
emulsions, separation of water and fat phases was observed. 



Table 1 



Proportion 
SSL/Carrageenan 


Type of carrageenan 
or stabilizer 


Result 


1/1 


lota 


Stable emulsion 


2/1 


lota 


Stable emulsion 


3/1 


lota 


Stable emulsion 


4/1 


lota 


Stable emulsion 


5/1 


lota 


Stable emulsion 


1/1 


Mac-Line 131 


Phase separation 


2/1 


Mac-Line 131 


Phase separation 


3/1 


Mac-Line 131 


Phase separation 


4/1 


Mac-Line 131 


Phase separation 


5/1 


Mac-Line 131 


Phase separation 



5) The results demonstrate that the SSL/iota carragenate combination of the 

presently claimed invention allows for an unexpected increase in emulsification 
and stability of such emulsions, as compared to the SSL / Mac-Line 131 
combination of Winer. The SSL /Mac-Line 131 combination of Winer does not 
act together to emulsify significant fat quantities. 
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I hereby declare that all statements made herein of my own knowledge are true, 
were made with the knowledge that willfully false statements made are punishable by 
fine, or imprisonment, or both, under 18 U.S.C. § 1001, and that such statements may 
jeopardize the validity of this application and patent issuing thereon. 




Jos6 Navarro Perez 
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